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Rule 46. Blackboards and erasers. — Blackboards and erasers shall not be cleaned at 
any time when school is in session, nor shall such cleaning be done by pupils at any 
time. Janitors shall see that accumulated chalk dust is thoroughly removed 
every day and erasers shall be cleaned outside the school building. 

Milk and Milk Products— Production, Care, and Sale. (Reg. Bd. of H., July 2, 1915.) 

Rule 4. Paragraph 1. No building shall be used for stabling cows for dairy pur- 
poses which is not properly constructed, well lighted, well ventilated, and provided 
with a suitable solid floor of plank, cement, or other impervious material that can be 
readily cleaned, and laid with proper grades and channels to carry off all drainage. 

Par. 2. No water-closet, privy, cesspool, urinal, inhabited room, or workshop shall 
be located within any building or room for stabling cows, or for the storage of milk or 
milk products; nor shall any fowl, hog, horse, sheep, goat, or other animal be kept in 
any room used for milking or for storing milk or milk products. 

Par. 3. All rooms and stables in which cows arc milked shall be thoroughly clean 
and in good repair, and shall be painted or whitewhassd once each year. 

Par. 4. All manure shall be removed daily from the room or stable in which cows 
are milked, and shall not be stored where odor from the same will be noticeable at the 
stable or milk room. 

Par. 5. All persons keeping cows for the production of milk for sale shall causa each 
cow to be kept clean and groomed. 

Par. 0. Every person using any premises for keeping cows shall cause the yard or 
pasture in connection therewith to be provided with a proper receptacle for drinking 
for such cows, and none but fresh, clean, pure water shall bo stored in such receptacle. 

Par. 7. Any inclosure in which cows are kept shall be graded and drained so as to 
keep the surface reasonably dry and to prevent the accumulation of water therein, 
and no garbage, urine, fecal matter, or similar substances shall be placed or 
allowed to remain in such inclosure, and no open drain shall be allowed to run 
through it. 

Par. 8. All milk shall be removed, as soon as drawn, from the stable to the milk 
room. The milk room shall be separate from the stable in which the cows are kept 
and shall not be used as a living or sleeping room, but shall serve for the handling and 
keeping of milk and cream exclusively. It shall be sanitary in construction, properly 
screened, supplied with proper ventilation, light, and pure water, and suitable facili- 
ties for straining, cooling, and storing milk or milk products, and for washing and 
sterilizing all utensils and apparatus in which milk is removed, stored, and delivered. 

Par. 9. All utensils used for the reception, storage, or delivering of milk or cream 
shall bo made of glass, stoneware, glazed metal, or tinplate free from rust and of sanitary 
construction. 

Par. 10. All cans, pails, strainers, coolers, dippers, separators, bottles, churns, 
butter works, and other dairy utensils shall bo cleansed from all remnants of milk 
and scalded with boiling water or live steam after each use. 

Par. 11. All milk shall be strained through clean 80-mesh wire strainers, or properly 
sterilized cloth, and shall be cooled to 60° F. or below within one hour after it is drawn 
from the cow. It shall be kept at 60° F., or below, until it leaves the farm, and if 
retailed to the consumer until delivered. Warm milk shall not be mixed with cold, 
but shall be kept in separate vessels until properly cooled. 

Par. 12. All milk or cream cans delivered to creameries or dealers in cities shall 
be covered with tight-fitting lids, and when conveyed in open wagons shall be covered 
with clean canvas while being so conveyed. 

Par. 13. No person, firm, association, or corporation buying, storing, or receiving 
milk for the purpose of selling the same for consumption as such, or for manufacturing 
it into butter, cheese, ice cream, condensed milk, or other human food, shall keep 
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the same in utensils, cans, vessels, or rooms that are unclean, or have unsanitary 
surroundings or drainage, or under conditions favorable to unhealthfulness or disease, 
and milk to be sold for consumption as such, within one hour after receiving the same 
shall be cooled to a temperature not higher than 60° F., and shall be kept at such 
temperature until delivered. 

Par. 14. Every person engaged in the production, storage, transportation, sale, 
delivering, or distribution of milk, immediately oh the occurrence of any case or 
cases of infectious disease, either in himself or his family or amongst his employees 
or their immediate associates, or within the building or premises where milk is stored, 
sold, or distributed, shall notify the secretary of the board of health of the town or city 
where such milk is sold. 

Pah. 15. No person having an infectious disease or having recently been in contact 
with a person having an infectious disease, shall milk or handle cows, measures, or 
other vessels used for milk or milk products intended for sale until all danger of com- 
municating such disease to other persons shall have passed, as determined by the 
secretary of the local board of health. 

Pak. 16. No vessels which have been handled by persons suffering from infectious 
diseases shall be used to hold or convey milk until they have been thoroughly 
sterilized. 

Par. 17. No bottle, can, or receptacle used for the reception or storage of milk 
shall be removed from a private house, apartment, or tenement wherein a person 
has an infectious disease until such bottle, can, or receptacle shall have been properly 
sterilized under the direction of the secretary of the local board of health. 

Rule 17. Bad cream. — Milk or cream shall not be sold which is decomposed, putrid, 
or rotten, or which is produced by sick or diseased cows or by cows kept at a dairy 
which is unclean and in violation of the rules of the State board of health regulating 
the sanitation of dairies and the sale of milk and cream, or by cows kept at a dairy 
which has been condemned by an agent or inspector of the State board of health or 
by a county, city, or town health officer, during such period of condemnation. 

Rule 18. Cream, butter, cheese, and other milk products. — Butter, cheese, and other 
milk products shall not be manufactured for sale from milk produced at a dairy which 
has been condemned by an agent or inspector of the State board of health or by a 
county, city, or town health officer, during such period of condemnation. 

Foodstuffs— Sale and Protection. (Reg. Bd. of H., July 2, 1915.) 

Rule 7 . Bleached flour. — The sale of flour bleached with the oxides of nitrogen, chlo- 
rine, or otherwise artificially bleached is in violation of the law and such bleached flour 
shall not be sold unless the barrel, bag, sack, or other receptacle has on its head or 
side as a part of the principal label the words "Bleached flour" in plain black gothic 
letters at least 1 inch in height. 

Rule 8. Sidewalk display of foodstuffs. —Fruits, vegetables, and other food products 
shall not be displayed or stored on the sidewalk or outside the place of business 
unless they are securely covered by cases of glass, wood, or metal or inclosed in tight 
boxes, bags, or barrels, and all such cases or containers shall be raised at least 2 feet 
above the sidewalk. The practice heretofore followed of covering small fruits with 
screens or nettings is not sufficient compliance with this rule. This rule shall not, 
however, apply to fruits and vegetables which have to be skinned or peeled before 
use and which are stored in tight barrels, boxes, or crates. 

Rule 9. Unprotected foodstuffs.— Prepared foodstuffs, such as bakers' goods, con- 
fectionery, shelled nuts, etc., dried fruits, such as dates, figs, peaches, prunes, apricots, 
etc.; cereal products, such as tapioca, breakfast foods, noodles, etc.; pickled products, 
such as pickles, chili sauce, chow-chow, etc. ; fruit products, such as apple butter, 



